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Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 MARCH 2004 

TO 

18 3061:1979 SPECIFICATION FOR PORK 

SAUSAGES, FRESH 

( First Revision ) 

( Page 4, clause 4.1.1 ) — Insert the following clause after 4.1,1: 
'4.1.2 Quality of water used for processing shall conform to IS 4251 : 1967t'. 

( Page A, footnotes ) — Insert the following footnote at the end: 
'^Quality tolerances for water for processed food industry*. 

( FAD 1 8 y 



Reprography Unit, BIS, New Delhi, India 



AMENDMENT NO. 2 APRIL 201 1 

TO 

IS 3061 : 1979 SPECIFICATION FOR 

PORK SAUSAGES, FRESH 

(First Revision) 

[Poge 7, chuse 8.2(c)] — Substitute 'Net quantity of the contents; and'ybr 
'Net mass of the contents; and\ 

[Page 7, douse 8-2(d)] — Insert the following at the end: 

'e) Any other marking required under the Standards of Weights and Measures 
(Packaged Commodities) Rules, 1977. and the Prevention of Food 
Adulteration Act, 1954 and the Rules framed thereunder.' 



(FAD IS) 
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Indian Standard 

SPECIFICATION FOR 
PORK SAUSAGES, FRESH 

( First Revision ) 

0. FOREWORD 

0.1 This Indian Standard ( First Revision ) was adopted by the Indian 
Standards Institution on 31 December 1979, after the draft finalized by 
the Meat Industry Sectional Committee had been approved by the Agri- 
cultural and Food Products Division Council. 

0.2 The formulation of this standard had been undertaken at the request 
of the Ministry of Health, Government of India. In the preparation of 
fresh pork sausages, the pork which constitutes the main ingredient is 
blended with other ingredients, such as pork fat, seasonings, fillers and 
sweetening agent. The blended material is then filled in animal casings. 

0.3 This standard was first published in 1965. The present revision 
incorporates a number of modifications, namely, (a) a new type of saus- 
ages ( cocktail sausages ) has been included, and (b) the references to 
Indian Standards have been updated and provided to more appro- 
priate methods. 

0,4 In the preparation of this standard, due consideration has been given 
to the provisions of the Prevention of Food Adulteration Act, 1954, and 
the Rulei framed thereunder as well as the Meat Food Products Order, 
1973. However, this standard is subject to the restrictions imposed under 
these, wherever applicable. 

0.5 This standard contains a clause regarding packing ( sie 8.1 ) of pork 
sausages, fresh, which calls for an agreement between the purchaser and 
the packer at the time of placing orders. 

0.6 For the purpose of deciding whether a particular requirement of this 
snandard is complied with, the final value, observed or calculated, ex- 
pressing the result of a test or analysis, shall be rounded oflTin accor- 
dance with IS: 2-1960*. The number of significant places retained in 
the rounded off value should be the same as that of the specified value in 
this standard. 

•Rules for rounding off numerical values ( nviud ), 
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1. SCOPE 

1.1 This standard prescribes the requirements, methods of sampling and 
test for pork sausages, fresh. 

2. TERMINOLOGY 

2.0 For the purpose of this standard, the following definitions shall 
apply. 

2.1 Meat — The uncured, sound and wholesome flesh of the pig, namely , 
pork, used as food {sa IS : 1723-1973* ). 

2.2 Offal — This includes brain, fries ( liver ), gut, paunches, udders, 
sweetbreads (thymus, pancreas), tripe, spleen, lungs, salivary glands, 
lymphatic glands, testicles, uterus, ovaries, skin other than pork rind, 
cartilage and bony tissues. 

3. TYPES 

3.1 Pork sausages, fresh, shall be of three types, namely: 

a) Type 1 — Pork sausages, fresh, chilled; 

b) Type 2 — Pork sausages, fresh, frozen; and 

c) Type 3 — Cocktail sausages, chilled. 

4. REQ^UIREMENTS 

4.1 Hygienic Requirements — The material shall be prepared and 
handled under strict hygienic conditions by persons free from contagious 
and infectious diseases and only in premises maintained in a thoroughly 
clean and hygienic condition and having adequate and safe water-supply 
( j^e IS :2491-1972t ) and duly approved and licensed by the 'public 
health authorities concerned. All workers shall use clean, white, 
washed clothings. Necessary precautions shall be taken to prevent inci- 
dental contamination of the product from soiled equipment or from 
personnel suffering from injuries. 

4.1#1 All equipment coming in contact with raw materials or products 
in the course of manufacture shall be kept clean. An ample supply of 
steam and water, hose, brushes and other equipment necessary for 
proper cleaning of machinery and equipment shall be available. The 
equipment may be sterilized by immersion in, or swabbing with hypo- 
chlorite or other suitable chlorine solution. 



^Specification for pork {Jirsi revision), 

jCode for hygienic conditions for food proceising units {first revision ). 
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4.2 Ingredient Requirements 

4.2.1 Quality of Meat --- A\] meat used shall be obtained from healthy 
animali slaughtered in licensed premises and subjected to ante-mortem 
and post-mortem inspection as prescribed in 18:1982-1971*. The 
pork shall be moderately firm ( not oily or soft ), of bright colour, fine 
texture (not dark or coarse), and free from foreign odour or flavour, 
discolouration and deterioration. Frozen pork may also be used pro- 
vided it is properly thawed and is sound and fit for human consumption 
before being used. Trimmings shall be free from gristle, tender tissues 
and excessive connective tissues. Trimmings which are bruised or which 
are from parts of the head other than the masscter muscels or from 
seedy parts of bellies, shall n6t be used. Boar meat, feet, and offal shall 
not be used in the preparation of the product. Processed rinds may be 
used subject to a maximum of 2 percent by mass of the meat. 

4«2.2 Filler-- Only cereal rusk, cracker meal ( broken biscuits), potato 
flour or other wholesome edible material of farinaceous origin shall be 
used as filler. 

4.2.3 Animal Casings — Hog, sheep or goat casings used shall conform 
to the quality laid down in IS : 1981-19781. The calibre of the casings 
used for manufacture of cocktail sausages shall not exceed 18 mm. 

4.2.4 Salt — Salt used in the preparation of pork sausages, fresh, shall 
conform to IS : 253-1970J. 

4.2.5 Spices — Ail spices used shall be clean, sound and strictly whole- 
some and in every way fit for human consumption. 

4.2.6 Phosphates — Phosphatic binders may be used in the preparation 
of pork sausages, fresh. 

4.2.7 Fat — Only pure, wholesome and edible back or flayer pork fat 
shall be used. 

4.2.8 Sweetening J^«n/j — Only refined cane sugar ( je« IS : 1151.1969§) 
or dextrose ( see IS : 874-1975|| ) shall be used. 

4.2.9 Preservatives -—No preservatives other than sodium metabisul- 
phite shall be used. 

*Code of practice for anti-mortem and post-mortem inipection of meat animali 
[ first revision ). 

tSpeciBcation for animal casings {first rtvision ). 
tSpecification for common salt, edible ( second revision ). 
§Specificaiion for refined sugar {first revision ). 
liSpecifkation for dextrose monobydrate ( second revision ). 
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4.3 Requirements for the Finished Product 

4.3.1 Flavour and Appearance — Pork sausages, fresh, shall be palatable, 
and shall have pleasant flavour and attractive appearance. No foreign 
or any other objectionable odour shall be present. 

4.3.2 Texture — Pork sausages, fresh, shall be of a good uniform 
texture characteristic of the product. 

4.3.3 Freedom from Defects — Pieces of hair, bristle, skin, and particles 
of bone shall not be present in the product. The products shall be free 
from dirt and from insect and rodent contamination. Poisonous or 
deleterious substances shall not be present. 

4.3.4 Added Colour — No artificial colouring matter shall be used. 

4.3.5 Composition Requirements 

4.3.5.1 The material shall contain not less than 80 percent of meat 
including fat provided that the total fat content does not exceed 32 per- 
cent of the total meat content when tested according to the method 
prescribed in Appendix G of IS : 3060.1979*. 

4.3.5.2 The material shall contain not more than 5 percent of added 
water. Salt, sugar and seasoning together not exceeding 4 percent may 
be added. 

4.3.5.3 Phosphates when used shall not exceed 0*5 percent by mass. 

4.3.5.4 Sulphur dioxide ( SO2) content shall not exceed 250 ppm. 

5. SAUSAGES, FRESH, CHILLED ( TYPE 1 ) 

5.1 Fresh sausages after being filled shall be brought to a temperature of 
about rC within 24 hours. The chilled material should be consumed 
within one week when stored at a temperature not exceeding 2**G. 

6. SAUSAGES, FRESH, FROZEN ( TYPE 2 ) 

6.1 Fresh sausages, after being filled shall be chilled before freezing and 
the freezing completed at — 12**C or lower within 3 days. 

6.2 Sausages, fresh, frozen, shall be stored at — lO^'C or lower. 

7. SAUSAGES COCKTAIL ( TYPE 3 ) 

7.1 The cocktail sausages after being filled shall be brought to a tempe- 
rature of about rC within 24 hours. The chilled material should be 
consumed within one week when stored at a temperature not exceeding 
2^0. 



♦Specification for pork sausages, canned {first revision ). 
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8. PACKING AND MARKING 

8.1 Packing— Unless ap;reed otherwise between the purchaser and the 
packer, pork sausages, fresh, shall be packed in polyethylene bags, heat 
sealed or gurn taped, or in bags made of other suitable flexible packaging 
material or wrapped in butter paper and then in kraft paper. The unit 
of packing shall be as agreed to between the purchaser and the packer. 

8.2 Marking — Each package shall be marked with the following 
particulars: 

a) Name and type of the material with brand name, if any; 

b) Name and address of the manufacturer; 

c) Net mass of the contents; and 

d) Batch number or code number. 

8.3 BIS Certification Marking 

The product may also be marked with Standard Mark. 

8.3.1 The use of the Standard Mark is governed by the provisions of the 
Bureau of Indian Standards Act, 1986 and the Rules and Regulations made 
thereunder. The details of conditions under which the licence for the use of 
Standard Mark may be granted to manufacturers or producers may be obtained 
from the Bureau of Indian Sundards. 



9. SAMPLING 

9.1 The method of drawing representative samples of the material and 
the criteria for conformity shall be as prescribed in Appendix A. 

10. TESTS 

lO.I Tests shall be carried out as prescribed in relevant appendices 
of IS: 3060-1979*. 

APPENDIX A 

( Clause 9A ) 

SAMPLING OF PORK SAUSAGES, FRESH 

A-L GENERAL REQUIREMENTS OF SAMPLING 
A-1.1 Sampling shall be done by a person agreed to between the 
purchaser and the packer and in the presence of the purchaser ( or his 
representative) and the packer (or his representative ). 

^Specification for sausages, canned {first revision ). 
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A-1.2 Samples shall be stored in such a manner that the temperature of 
the material does not vary unduly from the normal storage temperature 
(5.1 to 7.1). 

A-2. SCALE OF SAMPLING 

A-2.1 Lot — In any consignment all the packets containing pork sausages 
of the same size and from the same batch of manufacture shall be 
grouped together to constitute a lot. 

A*2.1.1 Samples shall be tested from each lot for ascertaining 
conformity of the material to the requirements of this specification. 

A-2«2 The number of packets to be selected from the lot for testing the 
physical and chemical requirements shall depend upon the size of the lot 
and shall be in accordance with col I and 2 of Table I. A sub-sample 
as given in col 4 shall be taken at random from the sample selected as in 
col 2. 

A-2.3 The packets to be selected from the lot ( A-2.2 ) shall be chosen at 
random from the lot and for this purpose a random number table shall 
be used ( see IS : 4905-1968*. ) In case such tables are not available, the 
following procedure may be adopted: 

Starting from any packer , count them as I, 2, 3 up to r and 

so on in one order. Every rth packer thus counted shall be chosen, 
r being the integral part of JV/n, where N is the total number of 
packets in the lot and n the number of packets to be selected 
( Table 1 ). 



TABLE 1 NUMBER OF PACKETS TO BE SELECTED FOR SAMPLING 

( Clausis A-2.2, A.2.3, A-3.1 anrf A-4.1 ) 


No. OF Packets No. of Packbts 
IN THE Lot to be Sbleotbd 


Pbrmisstblb No. 
OF Dbfectiyes 


Size of Sub- 

8 AMPLE 


(1) (2) 


(3) 


(4) 


Up to 150 5 





2 


151 „ 300 10 


1 


3 


301 „ 500 13 


1 


4 


501 „ 1 000 20 


2 


5 


1 001 „ 3 000 32 


3 


6 


3 001 and above 50 


5 


7 









*Meihodt for random sampling. 
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A.3. NUMBER OF TESTS 

A-3.1 Tests for flavour and appearance, texture, freedom from defects 
and colour ( 4.3.1 to 4.3.4 ) shall be carried out, individually on each of 
of packets selected as in col 2 of Table I ( see A-2.2 ). 

A-3.2 Tests for composition requirements ( see 4.3,5 ) shall be carried out 
individually on each of the packets selected as in col 4 of Table 1 . 

A-4. CRITERION FOR CONFORMITY 

A-4.1 The lot shall be considered satisfactory in respect of the require- 
ments tested in A-3.1 if the number of defective packets found in A-3.1 
does not exceed the corresponding number given in col 3 of Tabic 1. 

A-4.2 The lot shall be considered satisfactory in respect of the require- 
ments tested in A-3.2 if each sample satisUe.s all these requirements. 

A-4.3 The lot shall be declared to be in conformity with all the require- 
ments of this specification, if it has been Tound satisfactory in A-4.1 
and A-4.2. 
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